Easy Nebraska Steak & Gravy for Two
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I got this easy and delicious slow-cooker recipe from my mom. It originally called for an envelope of dried onion soup mix. But that has too much salt in it, so I have replaced the soup mix with my low-sodium, homemade dried onion soup ingredients. Serve these steaks with mashed potatoes all smothered with the gravy and, of course, steamed or boiled sweet corn on the cob (a Nebraskan delicacy).
Ingredients:

3 - 4 cubed steaks (no need to thaw if they’re frozen)

1 can condensed cream of mushroom soup

1 tablespoon dehydrated onion bits

¼ teaspoon granulated onion powder
½ teaspoon granulated garlic powder
1 teaspoon light brown sugar
½ teaspoon dried thyme
½ teaspoon celery salt

1½ teaspoons cornstarch
½ teaspoon espresso coffee powder
¼ teaspoon regular table salt (not kosher or flaked varieties)

¾ teaspoon ground, black pepper

Preparation:

Rinse steaks off well under cold, running water, pat them dry with paper towels then shake them in a small paper bag with the onion powder, garlic powder, onion bits, brown sugar, thyme, celery salt, cornstarch, coffee, salt and pepper until they are thoroughly coated (mix them all up well before putting them into the bag to coat the meat). 

Layer the coated steaks on the bottom of a small slow cooker and sprinkle the rest of the contents of the bag over them. Pour the condensed soup over the steaks. Cook on the low setting 8 hours or on the high setting for 4 hours. 

